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palnty Ways of Serving Vegotables—Lob-
atar Cutlets— Mushroom Pates—Tips
on Salads and Pretly Desserts.
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baked, after which cut a slice off the top,
laying the potato, of course, on (ts side,
pooop out the inslde, mash with plenty of
melted butter and seamon with salt and
white pepper and return to the case,
which should not have been allowed to
weorch in cooKing., Hweet polatoes au
carnmel Is althost o confection, but they
will please any southern guests whom you
may happen to have at your table
Hoil, pare, cut ih esrpels and Jay in a
baking dish, seasoning each Iayer with
plenty of butter, a generous sprinkling of
hrown suger and cinnamon and Just a
shiake of flour; when the dish Is two-
thirds full dash on haif a cup of
hot water and bake three quarters of an
hour In a moderate OVen

1f 1 tell you of lobster cutiets now 1t
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1ot me say, however, that If
voyg (o serve R fish ecourss, there
{a nothing nicer than this It was
originated years ago by a little woman
who belleved In precticing mll she preach-

In
ba
this
ory.

el and one day she dined the editor
of a lurge dally in her native city. He
wis u well-fed editor who knew' what

i
by this dainty that he ordered a column
of epdeurean hints for his Sundry edition,

This wae the beginning of her long ca-
reer as a writer on gaEtronomy. This
was “vears and years ngo” before the
man editor edited the cooking column
with & scissors in o way to make lving

epleures and chefs shudder and those
of past generntions turn In their graves,

But to the cutlets: Melt two ounces of
butter in n saucepan and when it bubbles
stir in o henping tablespoonful of four;
conk for a minute and pour in half a pint
of bolilne eroam and a hall pound of the

flexh of boiled lohster eut In dice,  Stir
ntil  ver hot sand take from the fire,
Add the heaten yolks of two epes, a dash
af eavenne, apother of g ted nutmes,
anel 14 to taste, roturning to the fire
long enough to set Lhe CEES. Butter n
di ind spread on this mixtur when
F shape Into cutlete, dip Inta crumbs,
hent In & again in e, and fry
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tho  seods, to do
thoroughly. Now you may treat them In
any one of the ways mentioned below:

Fill the seed vessels with sifted, pow-
dered sugar and set on the lee until very
cold.

Scrape out the pulp carefully and mix
that of each half orange with & tabie
spodiful of sugar and ond of clare; re-
turn jt to the sh#dl and chill thoroughly.

Or, mix the pulp with powdered nugnr.
sherry nnd n few (drops of curascoa. Sot-
ting anlde my prohibition principles the
first way of serving is my favorite,

Bhaddocks are very healthful and at
the season or In the localitles where
they can be abtained cheaply, one would
do well to use them largely. They make
an extellent first course for breakfast or
| lunch, or a4 midway course for a dinner,

Pumpkin and mince ples are to heavy a
dessert for a hollday feast, although the
habit of serving them may have go strong
@ hold upon us that we may feel It neces-
gary to offer them.

A Nesselrode or any kind of a frozen
pudding is far more tempting.

A very delleate dessert which ang
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the question wheth-
er It will snow duor-

ceremenles took place in a blinding
storm.  There weren't any snow cuts,
and I eculdn't Mustrate the news,  Ever
since (hat tme, I've been shy of the
govetnment prognosticator,
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The Centenary Methodis ehurch has my
heart-fell approbation In thelr attitude
townrids promiscuous church weddimngs. A
large proportion of the female population
of Hichmond seems to have riin wild on
the subjoct of church weddings, Just let
it be knowr that a couple will be married
nt the sanctuary and there'll be no lack
of spectators. The fact that the hridal
palr are absolutely unknown to the greatér
part of the witnesses geems to make no

entive Wotk. difference, The cruze hes gotten to be

positively serjous. 1 attended o wedding

Everybody wamts It | not long since. There were two other

to snow, of course, nuptisls In that part of the town on the

It dossn't seom like | =m0 night. Folks went to one, gathered

Chiristmas tnkeas- §¢ up fquite a large delegation for the second,

g and by the time they got to the third

SnOowa. Now at | there was a small size swarm of curious

t writing IUs too | humanity awalting the bridal party. Al

to the prenostieator in | Kinde of remarks were made at the
r Oun a frate forecast church door.

ni the b E “I wonder it =he'll wear ormnge bLlos-

satlefaction, 1 think soms?" sald an enth silc young woman.

i “T bhet sh nesn’t carry anything but

h falth In common roses, " wulated n bold gossip,

eps 1 loud enough to be heard half way across

« the sirect

“IMdn't fesue any Invitatlons,” ventured
YShouldn't  be

an  assthelic mise sur-
priged If she wore a callen dress.”
A mr r o ither similnr criticlsms
foreed me 1ot} opinion that some of
presment  classifid  comedy-shows,
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At | h-wedding, this winter, the
entlre back of o bench was hroken off
§ a rouch scrnmble on 1} part of the
fivrs T v lhadt to ald things,
and the O ry Methodist people bl
e i thing when they leasl
th pr lous wed-
it s raload
| hurshe ool
{ e
lsa o s s 0 o 8 5 a2 0 8 0 0 v o o
| People say they can’t give muny Christ-
! mas  presents is year, because of the
money stringency. Oh, that “Fingnelal
Depresslon!” Everybody compiains of pot
| having uny money, and even the govern-
| ment s tryving to manufacture some few
| weasures whereby to raise a little lucre. |

protty.
high tax for this privilege. Of course, the
revenue list would bave to be published
overy month, so as {o know who Is real-
ly budding forth into a great beauty.
People wouldr't then Judge from a heavy
suit of golden Ralr, a pair of “deeply,
darkly, beautifully blue” eyes, a dalnty
band, a tempting mouth, or a willowy
figure, Oh, no. The question would be
declded by referring to the tax list. What
a blessing it would be! The trensury
would soon he growing with coln, protec-
tive tariff coull go to the deuce, and
the country woukd prosper wonderfully at
the hands of the women, [ simply throw
out this suggestion for the consideration
of thowe fellows in Congress who are wont
to wrangle by the week over the tariff
question, belleving, as I do, the plin
would appeal to the valn members of the
wenksr 8:x to restore the country to a
perfod of flnancial prosperity.
- & 8 ® ® 8 @ & & ® w @
Before winding up these jdle thoughts
I wish to caution that class of Individusls
who usually celebrate Chrisimas after
a typleal modern fashion to be careful.
When | wasg a young man we all took our
little Bherry cobbler, or hot “Tom ahd
Jerry" on Chrisimas day. If anybody
took an overdoge, however, and suffered

from o certain physical iregularity In
conssquence, K owas commonly  purely
unintentional. Nowadays It geoms that
things are different, FPor the last few
yvears  1've studied this subject  with
gront care, 1 learned that there are var-
Jous e of “Juedom." There in the
plain,  rough-and-tumble  foot-ball Jax;
thepn the Thaoksgiving jag which s
slightly supertor In dimenslon. Several

other degrees of the malady come next,
and the climax s reached In the Christ-

mag Ing which s nothing less than n
glgnntic jug of joy. n minute description
of which 1 do not feel equal to at the
present writing. Sufficlent to say this s
a detiberate, willful fng nchleved throvgh
mallce of forethought, 've heen a boy,
and understand how hia buoyant apirie
can be prevailed upon In times of festivity
to slight! over-tute his capacity. But

when It co s 1o lifting a fellow into a
enb as though he woere an invatld, amd -
moving his rnlment for the night lest he
sieep in his shoes, why count me out

You may. not believe it, but 1 have
it from trustworthy authartty that
last  Christmas & fellow  right  hore
l;: Richmond got on a tremendouns
eggnog g, which, by the way, they
tell me Is ona af the mest effe
tive in brenking up  Jdinper Lo,
Th ra n=vd on this oconsion wers not
so fresh ns they might have been, how-
aver, and the off 'm told, were very
remaorkable. It s sald that the Tollow
ambled about town crowlng every now
and then, He whow got it Into hia
head that he was a rooster, This ought
to be a caution to the liberal Imbibers

YOUR UNCLE FULLER,
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A Hard-Times Christmas,

Tt ought not to be indisponsable to
hairty e wilon aof Uhreistmas Lot
one's badnm it the bank showld be on
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When we glvi X et NS We are

t 1o 40 it more 1o gratify ourselves than.
wir beneflclaries, and the people we glve
hem to don't core S0 much about whist
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} huve o good
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th * and the very amall, the two
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1 Y vorth, It Is s0 chegp and

v and afying to make n Christman

r thom Consuners of arntes and shds
wnid pocket-knives nnd tis and toys and
fi-tu ks and palnt-boxes, and candy

1 stick il aq nmd gilded
nd Christmas trees ghould nave
stmas just abdul as usual, and

Ay shortage in the fund that

j their slmple  wreatiftontlons 1t

H i be made gookd by skimping the ot -

lay ftor jewelled watehes, edition de Juxs,

arudk les @enerially that cost more than
fn fllars o plece. I anyor L gfler
it should be the well-to-do grown-up

w nceptinn of Chrlstmas Is already

formed, and who oucht ta be allo Lo ex-

gpiritunl benefits from eclf-deniul,

even when [t Is forced upon them.-From

Harpsr's Weokly
- - —
At Christmas-Tide,
Ha hilthe thla hour, when onee aguln
The Star glows steadfast in the sky:

8o hope attur
i
S

ed, when humian paln

for falth that help s nigh;
the angel train
*ong and harp are passing by.

wi less,

Howed,

whier
With
Ones more, hetween the midnlght's gloom
And the pale ruse of brenking dawn,
Heaven's matchless Hles wuke and bloom,
And for athwart the enst are drawn
The pencillsd sunbesams which Hlume
All pathways men must

ourtiey on.
Agale the Sages and the Séers
Fond low before o Mttle child;
And o'er the jong and stormful yenrs
The desort spaces vast amd wilid,

The strife, the turmoil,
He looks, and smiles,

and the tears,
the undefilmd.

“Pla Christmas-tide! At Mary's knee
The shepherda and the princes meet]
Love-bound In  dear humility,
To clasp the Infant Saviour's feet.
The Star is bright o'er land and sea;
The CGlorie song Is full and sweet,
Margaret ¥, Sangster, In Harper's Basar,




